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ABUNDAI'IT  FOODS 

Eeavy  torn  turkeys  and  roasting  chickens  are  abundant  this  month  in 
the  Soujbhv/est.    Last  year  a  large  part  of  the  poultry  supply  v/as 
taken  by  the  military  but  tills  year  there's  plenty  of  turkey  for 
everyone.     Carrots,  cabbage  and  white  potatoes  also  will  be  plenti- 
ful. 

The  abundance  of  poultry  on  the  itiarket  is  well-timed  for  the  holiday 
season.     Turkeys  are  selling  belov>r  ceiling  prices  in  most  parts  of 
the  country  because  of  tlae  unusually  large  supply.     The  relatix'^ely 
low  price  of  heavy  torn  turkeys  and  the  large  serving  yield  make -them 
a  good  huy  for  industrial  feeding.  •   - "      '  " '■ 

TURICEY  FOR  CPIRISTmS 


Fevr  persons  can  resist  the 'appsal  of  roast  tui'key  and  all  the  "fixins". 
Try  featuring  a  turkey  dinner  before  Christmas  as  a  means  of  gaining 
V   'good  will  for  the  plant  cafoteria.     Regular  patrons  will  appreciate 
the  treat  and  v/orkers  vrho  have  not  patronized  the  cafeteria  before 
may  be  enticed  by 'a  holiday  dinner. 

The  supply  of  turkey  .this  year  is  over  20' percent  larger  than  it  was 
a  year  ago.     Industrial  feeding . managers  probalDly .v^rill  find  tur^'ieys 
available  well  into  the  new  year  to  serve  on  the  selective,  menu* 

■  WHAT  IS  A  COOD  Tl-RKEYt  -       '  •     ■  ■  ■  '  .  ' ,  " 


!•    Clsan,  tender  skin  v/ith  fevr  pin  feathers  emd  no  bruises  or  dis- 
colorations • 

2,    '.Vell-f les?ied  breast  and  thighs  and  a  generally  plump  appearance. 
3«     Covering  of  fat  under  the  skin  on  the  breast,  thighs,  legs  and 
back, 

4»    Short  body  and  breast,  indicating  a  meaty  bird. 
V^'mT-.-VGIGiIT  THRKSY  GIV5S  GREATEST  YIELD? 

Select  turkeys  of  good  quality  and  of  a  size  and  type  that  will  be 
economical  to  serve.     The  heairier  birds  usually  give  a  greater  per- 
centage yield- of  cooked  meat»     That's  vihy  they're  the  best  choice 
for  industrial  feeding. 

The  follov/ing  table ,  based  on  studies  conducted  by  the  Department  of. 
Agriculture  J  s  hov/s  the  yield  of  cocked  meat  from  turkeys  "of  differ- 
ent v/eights  e  ... 

■  '.         Turkey  '.Teight  of      '  Percentage  of 

Dressed  Teight  .  .  Cooked  Iieat  ■  j.!eTt~Yi"e"ld~I 

9  pounds  2v7  pounds  30 

13  pounds  356  pounds  28  . 

13  poujids  •  :  •   6^1  poulnds  .    34.      •  .  , 

:  25  to  30  pounds  '      -  .    8.5  to  10o2  pounds  54.'  ^'  • 

ROASTIITG  POUIZTHY  "        '  '    :V.     .  ^/ 

Intense  heat  hardens  and  toughens  the  protein  of  poultry  ria^nd  causes 
shrinkage  and  e.-.cessive  loss  of  drippings*    A  constant,  moderate  tem- 
perature should  03  used  during  the  roasting  period. 

Tlie- sarie  cooking -principles  may,  bo  applied  to  all  types  of  poultry. 

..,•■■•»•■" 

1.  Cook  at  moderate  heat  50  that  meat'  is  juicy,  tender  and  evenly 
done  to  the  bone*'  -      =  • 

2.  In  roasting  poultry,  place  the  bird  breast  dovm  in  an  uncovered 
s.hallov/  pan«  ,.     .  '  ,  - 

3.  Tij.i:n  large  tiirke^/'s  from  one  5ide  of .  the  breast  to  the  other  dur- 
ing the  roasting  periodo  :  ■  ' 

4.  To77ard  .the  end  of  tho  roasting  period,  turn  the  bird' s  breast  .up 
.to  allov/  tho  skin  to  brov/n.  -    ■  ■  " 

The  ago  and  size  of  the  bird  and  the  amount  and  distribution  of  the 
fat  affect  the  length  of  cookin'-_  time.  The  roasting  tino  per  pound 
varies  ;vith  the  weight*  Larger  birds  require  less  cooking  tine  per 
pound  but  roquire  a  longer  total  cookinf^-  period  than  the  smaller  ones 


The  follovanr  timetable  may  be  used  as  a  guide  for  roasting  chickens 
and  turkeys.  (Adapted  from  table  36  pp.  252,  Love,  Belle.  Experimen- 
tal Cookery,  Third  edition,  John  Vfiley  and  Son,  N«  Y..  1S43) 

Kind  of  Bird      Dressed  Weight    Oven  Temper-    Cooking  Time  Average 

ature  Per  Pound  Cooking 

Time 


Poimds  De^rrees  F«  Minutes  Hours 


Youiig_  chicken        4  to  5    *"  300^'  30  2  to  2-1/2 

Turkey  10  to  IS  300°  IS  to  20      3-l/2  to  4-l/2 

18  to  23  300*^  16  to  18      4-l/2  to  6 

24  to  30  300°  15  to  18      6  to  7-l/2 

"IThen  a  large  number  of  turkeys  must  be  prepared,  it  is  easier  to  roast 
them  without  stuffings    Dressing  may  be  baked  in  separate  pans.  About 
four  ounces  of  turkey  dressing  should  be  allovved  for  each  2-l/2-ounce 
servings  of  turkey. 

iSl  TimiCEY  SHOULD  1  ORDER? 

The  breed,  age,  feeding,  care  ond  handling  of  turkeys  ir-fluences  the 
yield  of  cooked  meat.    Hov.-ever,  studies  made  on  turkeys  indicate  that 
birds  v.'-eighing  over  16  pounds  r/ill  yield  about  tvjo  2-l/2-ounce  serv- 
ings of  roast  turkey  per  pound  of  dressed  vreight. 

The  follovfing  data,  compiled  from  a  study  made  on  turkeys  in  a  commer- 
cial cafeteria,  show  the  approximate  serving  ^deld  from  a  17-pound 
bird. 


Kind  of  I.Ieat  Tfeigh 


Dressed  vreight  of  turkey  16  pounds  15  ounces 

■•/■eight  of  turkey  after  roasting  (hot)  10  povrnds  6-l/2  ounces 

Vfliite  meat,  carved  3  pounds 

Dark  meat,  carved  2  po^onds 

Giblets  7  ounces 

Hash  meat  '                          1  pound  4  ounces 

Neck  3  ounces 

Slcin  1  pound  1  ounce 

Carcass  2  pounds  5  ounces 

Yields    32  servings  of  sliced  meat,  vrcighing  2-l/2  ounces  each,  plus 
8  servings  of  extended  meat  made  from  trimmings,  such  as  hash 'or  loaf. 
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CARVIITG  AITD  SERVING  POULTRY 

The  aim  in  carving  poultry--  is  to  obtain  as  many  attractive  servings 
as  possible.     To  insure  clean  slices  a  sharp  carving  knife  vrith  a 
thin,  pliable  steel  blade  is  needed* 

Poultry  nav  cc  sliced  more  easilv  if  it's  allov/ed  to  cool  for  about 
20  minutes  after  it's  removed  from  the  ovenc     The  tougher  portions 
of  the  skin  should  be  removed  before  carxdng. 

As  the  meat  is  carved,  the  .slices  should  be  placed  in  a  pan  contain- 
ing a  small  am^ount  of  hot  pan  f^rav^/  to  keep  the  m.eat  iTarm  and  moist. 
■.Thite  meat  should  bo  separated  from  dark  for  ease  in  serving. 

Orders  of  turkey  should  bo  scaled  so  that  each  serving  '.Teir;hs  2-1/2 
ouricos  and  includes  a  slice  of  v/h-ite  meat  and  a  portion  of  dark  meat. 

For  ease  in  serving  tirrkoy  plates  at  the  steain  table,  individual  por- 
tions of  dressing  .may  be  placed  in  stea.m  table  pans  and  the  sliced 
meat 'laid  on  top  of  the  dressing.     The  entire . serving  may  bo  lifted 
Trith  a  pancake  turner  onto  the  dinner  plate. 


TTJRKEY  LOAF 


In^;;redient s  Amounts  for  100  Servings 


Cooked  t'orkey  or  chicken 

20 

pounds 

diced 

1 

pound  8  ounces 

Flour 

1 

pound  8  ounces 

Broth  ' 

1 

gallon 

illk 

2 

quarts  . 

Bread  crumbs,  soft 

8 

quarts 

Eggs,  beaten 

16 

Onion,  finely  chopped 

,  4 

ounc  0  s 

Green  peppers,  chopped 

8 

ounces 

Salt 

rr 

0 

ounces 

Yield:     100  servings 

1»    Make  sauce  of  the  fat,  flour,  milk  and  turkey  broth  and  cook  until 
thickened. 

2,    Ada  the  seasonin'^i.'^  and  chopped  vegetables  to  the  hot  sauce. 

o«    Pour  the  hot  sauce  over  the  soft  bread  crumbs  and  add  the  beaten  egg, 

4*    Add  the  diced  turkey  o.nd  mix  the  ingredients  until  blended, 

5.  Put  the  turkoA'-  mixture  into  oiled  loaf  tins  and  bake  in  a  moderate 
oven  at  350°  F.  from  1  to  l-l/2  hours. 

6.  Accompany  turkey  loaf  iTith  cranberry  sauce  or  relish. 


CRA^TBERRY         ORANGE  RELISH 


Ingredionts 


Amounts  for  100  Servings 


Cranberries,  uncooked 
Oranges,  v/hole 
Sugar 
Salt 


6  pounds 


3  • 


I-I/2  pounds 
1/2  teaspoon 


Yield:     100  sfjrvings  of  1  ounce  each. 

1.  Grind  fruit  xnedium  coarse. 

2,  Add  sugar  and  salt. 

3«     Chill  thoroughly  before  serving. 

STORAGE  OF  MEATS  AITD  POULTRY 


1.  Store  meat,  meat  products  and  poultry  in  a  separate  refrigerator 
at  a  temperature  of  33°  to  38°  F. 

2.  Hang  each  piece  of  fresh  meat  on  a  separate  hook  so  that  it  does 
not  come  in  contact  with  cjiothcr  piece  of  meat. 

3.  Eold  packaged  meat  in  the  original  container. 

4.  Use  variety  meats  soon  after  delivery  as  they  do  not  keep  v/ell. 

5.  Use  meat  trimjnings  as  soon  as  possible. 

6.  Use  fresh  unchilled  poultry  as  soon  as  possible  as  it  has  limited 
keeping  qualities. 

7.  Hold  frozen  meat  at  a  tcm.perature  of  0°  F.  or  lower* 

8.  Defrost  frozen  meat  for  24  hours  or  longer  (the  length  of  time  de- 
pends on  the  size  of  the  piece  of  meat)  at  a  temperature  of  approxi- 
mately 40°  F.  and  use  it  immediately  after  thawing* 

9m    Store  frozen  poultry  at  a-  temperature  of  0    F.  or  belovf. 
10.     Defrost  frozen  poultry  sloY^rly  in  a  chill  room  at  approximately  40° 
and  use  it  immediately  after  i.t  is  defrosted. 

STORxiGE  OF  DAIRY  PRODUCTS 

1.  Store  dairy  products  and  eggs  in  a  separate  refrigerator  at  a  tem- 
perature of  approximately  40°  -F. 

2,  Keep  milk  and  cream  containers  covered  tightly  at  all  tim.es. 

3»  Place  egg  crates  in  an  upright  position.  Cross-stack  them  vfhenever 
possible  to  allov/  for  a  good  circulation  of  air. 

4.     Keep  butter  v/rapped. tightly  since  exposure  to  light  and  air  causes 
rancidity. 
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5.    Keep  cheese  wrapped  tightly  to  prevent  drying. 

6*  Avoid  freezing  cheese  as  freezing  breaks  the  grain  and  causes  the 
cheese  to  crumble. 

7.     S-bore  frozen  eggs  at  a  temperature  of  0°  F.  or  belovr.  Defrost 
frozen  eggs  by  setting  the  container  in  a  pan  of  cold  vrator  and  use 
thorn  immediatoly*    Never  refrecze  thawed  eggs. 

SPSCIAL  ME^S  FOR  DECEIIBER  FSiiTURIKG  AETOIDAl^T  FOODS 


Casserole  of  baked  hem  v/ith 

macaroni 
Buttered  green  boans 
Red  apple  and  celc ^-y  salad 
'.iThole-vrheat  rolls  vr.'th  butter 

cr  fortified  marg:.rinc 
Cherry  cobbler 
I/a  Ik 


j  Chicken  pot  pie 

j  Jybshod  potatoes 

\  I'.Iixod  green  ^nlad 

I  Enriched  bread  v/ith  butter 
!       or  fortified  margarine 

i  Cliocolat.e  ice  cream 
Ililk 


Stuffed  breast  of  lamb 
Parsley  > uttered  potatoes 
Braised  carrots 

bre.^d  with  butter 


or 


f ort-'.ficd  margarine 


Fresh  apple  sduco  v;ith  spice 

cookies 
Milk 


Cabbage  roll  • 

I.'b.shed  pot toes 

Baked  Eubbard  squash  in  shell 

YlThole-wheat  bread  with  butter 

or  fortified  margarine 
Butterscotch  pudding 


Holiday  Turkey  Dinner: 
.    Roast  turkey  v/ith  dressing 
Ivhshod  pc-:ntocs  with  giblot 

•gravy 
Buttered  green  beans 
Raw  cranberry  relish 
Enriched  rolls  with  butter 

or  fortified  margarine 
Tutti  frutti  ice  cream 
Beverage 


Fried  fish  fillet  v.dth 

Philadelphia  relish 
Cream  potatoes 
Spinac or  other  greens 
Enrich.d  vread  v;!" 

or  foi'tif led  ^^ai^garine 
Lemon  snow  pudding  vj-ith  custard 

sauce 
Boveo'age 


rut tor 
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Fish  loaf  with  tomato  saucG 
Potatoes  in  jackets 
Buttered  fresh  beets 
Enriched  bread  v/ith  butter 

or  fortified  margarine 
Fruit  cup  with  Christinas  cookies 
LTilk 


Lconb  patties  v/ith  bacon  strips 
Candied  sweet  potatoes 
Cabbage  and  green  pepper  salad 
Enriched  bread  7d.th  butter 

or  fortified  margarine 
Orange  sherbet 
Beverage 


Roast  shoulder  of  pork 
Ivlashed  potatoes 
Buttered  yelXow  turnips 
ZInriched  bread  with  butter 

or  fortified  inargarine 
Apple  .Betty 
Beverage 


10 


Beef  stew  (carrots,  potatoes 

and  onions) 
Sliced  orange  and  -raisin  salad 
Enriched  bread  vdth  butter 

or  fortified  margarine  '  - 
Spice  cup  cake 
Beverage  " 
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Lima  bean  Creole 
Buttered  fresh  broccoli 
Carrots  qjid  cottage  cheese  salad 
vYhole-v/heat  rolls  with  butter 

or  fortified  margarine 
Pumpkin  pie 
Milk 


12 


Braised  liver  with  bacon. 
Scalloped  potatoes- 
Buttered  green  peas 
'.Thole-wheat  breld  vfith  butter 

or  fortified  margarine 
Boston  cream  pie 
Milk 


13 


14 


Pot  roast  of  beef 
Ove n-br  owne  d  potatoes 
Harvard  beets 

Yifhole-wheat  bread  with  butter 

or  fortif i(3d  margarine 
Baked  apple 
iiilk 


Turkey  loaf 
lilb.sh  sweet  potatoes 
Cabbage  salad  vilth  pimiento 
Enriched  bread  v/ith  butter 

or  fortified  margarine 
Warm  gingerbread  with  whipped 

cream 
liilk 


THE  "BEST  BUT"  LIST 


COLOPuADO,  Denver:  beets,  cabbage,  carrots,  cauliflower,  celery, 
parsnips,  potatoes,  spin?-ch,  sv/eet  potatoes,  grapefruit; 
KAIJSAS,  Topeka:  grapefruit,  oranges,  Irish  potatoes,  cabbage, 
celery;        V/ichita :  v/hite  grapefruit,  Texas  oranges,  Irish  po- 
tatoes, s-'.veet  potatoes,  cabbage,  onions,  carrots. 

LOUISIAi'A,  Baton  Rouge:  cabbage,  cau li f  1  ov;e r ,  Irish  potatoes, 
yellovf  onions;        liErl  ISXICO,  Albuquerque,  Gallup  and  Santa  Fe  ; 
Irish  potatoes,  sv/eet  potatoes,  cabbage,  carrots,  celery,  tur- 
nips, onions,  squash,  caulif lov/er • 

OKLAHOIIA,  Oklahona  Cit^*-;  apples,  cabbage,  carrots,  grapefruit, 
onions,  oranges,  Irish  potatoes,  siveet  potatoes,  tangerines,  to- 
matoes;       TSJvAS,  Fort  V/orth:  cabbage,  carrots,  Irish  potatoes, 
s\7eet  potatoes,  onions,  parsnips,  spinach,  beets,  grapefruit; 
Houston:  Irish  potatoes,  green  beans,  siveet  potatoes,  turnips, 
beet?:,  citrus  fruits 


3^     ^     ^  ^  ^  ^  ^ 


